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WHAT THIS BOOK IS ABOUT 


Hundreds of thousands know how to 
rink @ cocktail; but few can mix 
fone, ‘That was the inception of this 
book, 

‘Robert is well known as an expert, 
first at the Royal Automobile Club, 
then the Criterion, finally at the Em- 
assy Club, 

He gives full instructions as to the 
mixing of all the well-known cocktails, 
‘and not only cocktails, but cobblers, 
‘coolers, crustas, egg noges, fizzes, fips, 
frappés, highballs, juleps, pousse cafés, 
punches, rickeys, sangarees, slings, 
‘smashes, sours and toddies. 

‘Above all, he tells how, with a com- 
paratively trifling expenditure, it is 
possible to give your friends first-class 
cocktails at home, 


“ROBERT” 
Chain nwt, Mex, 


HERBERT JENKINS LIMITED 


3 YORK STREET LONDON S.W.1 
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COCKTAILS, 


Absinthe. 
‘Tau art of mixing Absinthe is probably one 
of the most subtle and least understood. 

‘We have the American style, the French 
style, the Swiss style 


Absinthe—American Style. 

‘The Americans are very fond of the 
Absinthe Cocktail and the American Ab- 
sinthe, ‘The best way to make an Absinthe 
Cocktail is as follows: Fill the shaker halt 
full of broken ice and add 

1 dash of Angostura Bitters, 

40! 4 dashes of plain Syrup or Aniette, 
¥, yill of Absinthe, 

¥, gill of water. 

Shake these ingredients until frozen, 
strain into a cocktail-glass and squeeze the 
essence of a little lemon-peel on top. 

To make an American Absinthe ; Fill the 
shaker half full with broken ico, add : 

Yq gill of Absinthe Pernod. 
4 gills of plain water. 
A little Sugar Syrup according to taste. 
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Shake thoroughly and strain into a 
tumbler. 

‘Some people shake the Absinthe without 
‘the water and strain it into a tumbler, adding 
cold Soda Water instead, 


Absinthe—French Style. 


It is superfluous to explain here the old- 
fashioned French way of mixing Absinthe, 
because the real Absinthe glasses are now 
absolutely unobtainable, 

‘Just before Absinthe was prohibited in 
France, it was usually mixed as follows : 

Put into a good-sized tumbler, ¥% gill 
of Absinthe, 1 lump of ice, and put across 
the top of the glass the Absinthe-spoon 
with 1 or 2 lumps of sugar on it according 
to taste (the Absinthe-spoon is a flat spoon 
with plenty of little holes in it). Now pour, 
drop by drop, water on the sugar. The 
water dropping through the Absinthe- 
spoon melts the sugar and sweetens the 
drink at the same time, 

‘When the glass is full, stir up slightly 
with the spoon, and your drink is ready. 
‘The French amateur Absinthe drinker 
usually takes 15 to 20 minutes to finish this 
wonderful stimulator, 


Absinthe—Swiss Style. 


This ig the most simple way ¢ 
Put % gill of Absinthe in a tumbler, add 
a little plain Syrup, Grenadine, or Anisetto, 
‘and fill up the balance with iced water. 
‘This drink is also very popular in France 
and Italy. When Grenadine is used it is 


* 


generally called une purée, or ne tomate, 
because its colour is similar to that of a 
tomato, When plain Syrup is used it is 
called mominete by the French working-man, 


Angler Cockt 


This cocktail is very popular in Bohemia 
and Czecho-Slovakia, It was introduced 
by V. P, Himmelreich. The ingredients are 
put in the mixing glass with broken ice : 

2 dashes of Angostura Bitters. 

2 dashes of Orange Bitters. 

% gill of Vantogrio (a local non- 
‘alcoholic Syrup). 

ye gill of Gin. 

Stir up with the spoon. Strain into a 
cocktail-glass. Squeeze lemon-peel on top. 


Apple Jack Cocktail. 


Tm the large bar glass, half full of broken 
foe, ad: 

1 or 2 dashes of Angostura Bitters 

2 or 3 dashes of Gum Syrup or Curagao 

if ght of Apple Jack Brandy. 

stir up well with mixing spoon, strain 

Into a cocktail-glass, add olive of cherry 
find squoeze the essence of & lemon-pec! on 


top. 

Mia the U.S.A. Apple Jack Brandy is also 
called Jersey Lightning. In Trance’ they 
tually cal We Calvados 
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Bacardi Cocktail. 
Fill the shaker half full of broken ice, 
‘and add : 
¥ gill of fresh Lime Juice. 
% gill of Bacardi, 
Sugar Syrup according to taste, 
Shake well and strain into a cocktail-glass. 
‘When no limes handy, lemons are 
usually taken instead. 
This cocktail is in great demand in Lon- 
don, In the U.S.A. it is undoubtedly 
‘more popular than any other cocktail. 


Bamboo Cocktail. 

Fil the large bar glass half full of broken 
ee and add : 

1 dash of Orange Bitters, 
% gill of Dry Pale Sherry. 
44 gill of French Vermouth. 

Stir up well, strain into a cocktail-glass, 
and squeeze lemon-peel on top. 

This drink is very popular amongst the 
British residents in India, and is also called 
"Reform Cocktail.” 

Bennett Cocktail. 
cil the shaker half fall of broken ice and 
2 dashes of Angostura Bitters. 
% gill of Old Tom Gin. 
¥ ail of fresh Lime Juice. 

‘Shake well and strain into a cocktail glass 

This cocktail, which is very 
Chili, is called’ after the well-known and 
popular landowner and millionaire of that 
‘country. 
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Fill the bar glass half full of broken ice 
and add: 


1 dash of Orange Bitters. 
¥_aill of Plymouth Gin. 
#4 Gul of Italian Vermouth, 
'¥ gill of Green Chartreuse. 
Stir up with a spoon, strain into a cocktail 
add olive of cherry according to taste, 
{ind squeeze lemon-peel on top. 


Blackthorn Cocktail. 


The Blackthorn is a very old cocktail, 
which is made in two different ways : 
Fill a bar glass half full of broken ice and 


3 dashes of Absinthe. 
3 dashes of Angostura Bitters, 
fill of French Vermouth. 
f gill of Irish Whisky. 

Stir well with a spoon, strain into a 
cocktail-glass, and squeeze lemon-peel on 
top. 

(Recipe by Harry Johnson, of New Orleans.) 

‘The cocktail is made in a similar way, but 
the ingredients are: 

1 dash of Orange Bitters. 
1 dash of Angostura Bitters, 
¥ill of Sloe Gin. 
4% gill of French Vermouth, 
¥ sill of Italian Vermouth. 
(Recipe by " Cocktail Boothby,” of San 
Francisco.) 


20 COCKTAILS—HOW TO MIX THEM 


‘COCKTAILS: 21 


Blenton Cocktail. 

‘This cocktail is well-known amongst the 
officers of the British Navy. The ingredients 
are stirred up in the mixing glass and 
Strained into a cocktail-glass 

, gill of Plymouth Gin. 

gill of French Vermouth. 
1 dash of Angostura Bitters. 
No lemon squeezed on top. 


Bloodhound Cocktail. 

Fill the shaker half full of broken ice, 

and add : 
6 nice raspberries, 
4 teaspoontul of Maraschino, 
% gill of Dry Gin. 
4 gill of French Vermouth, 
4% gill of Italian Vermouth. 

Shake well and strain into a cocktail 
glass. Care should be taken to avoid the 
pips passing through the strainer into the 
Focktaileglass. 

Remember a cocktail-glass holds 4 a 
(94) of liquid. a 
Boomerang Cocktail. 

This popular South African drink is 
made in’ the large bar glass, half full of 
broken ice, to which the following ine 
gredients have been added : 

2 dashes of Maraschino. 

1 dash of Angostura Bitters, 
gill of Gin. 

if fil of French Vermouth. 
gill of Italian Vermouth. 

Stir up well, strain intoa cocktail-glass,add 
a cherry and lemon-peel squeezed on the top. 


Brandy Cocktail. 
Fill the bar glass half full of broken ice 
‘and add : 
¥ or 2 dashes of Angostura Bitters, 
3 dashes of Curasao. 
gill of Brandy. 
Stir up well, strain into  cocktail-glass, 
‘add olive or cherry, and squeeze lemon- 
fon top. A little dash of Absinthe 
jproves this cocktail, which is also often 
made with equal parts of Brandy and 
French Vermouth. It should be noted 
‘that all plain cocktails are made the same 
way as the Brandy Cocktail. The base 
Tiquor can be either Gin, Whisky, Rum, 
Vermouth, Sherry, etc., and the cocktail 
vee ‘named according to the base 
Brazil Cocktail 
‘The Brazil Cocktail is a Bamboo Cocktail 
with 2 dashes of plain Syrup and 2 dashes 
of Absinthe in it. 


Bronx Cocktail. 
il to aha Be fal. besten ant 
The juice of a quarter of an orange, 
4% gill of Dry Gin. 
4 gill of French Vermouth, 
4 gill of Italian Vermouth. 
Shake well and strain into a cocktail- 
glass. Some bar-tenders also add a little 
dash of Orange Bitters. 
‘This cocktail is named after the well- 
known New York Zoo. It can also be mate 
‘with tangerines instead of oranges. 
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Champagne Cocktail, 


Tn a wine-gass put 1 lump of sugar, 
soak it with Angontra Bitters, equeese the 
essence of 2 or 3 pieces of lemion-peel in the 
glass, add 1 lump of ice, and fil the glass 
with iced champagne. Stir up slightly with 
the mixing spoon, squeeze and drop atother 
pleco of leman-pee! in the glass, 

Note that a bottle of Champagne makes 
from § t0 6 cocktails, 


Chicago Cocktail, 


‘The Chicago Cocktail is also called 
‘ancy Brandy Cocktail.” Tt is a plain 
Brandy Cocktail with a little Champagne 
fon the top, and the squeezed lemon-peel 
dropped in the glass. Before straining the 
mixture into the cocitail-glass, moisten the 
outside borders of the glass with Lemon 
Juice and dip into pulverised sugar, 


Chinese Cocktail. 


Fill the bar glass haif full of broken ice 
and add : 
1 or 2 dashes of Angostura Bitters 
3 dashes of Maraschino, 
3 dashes of Curacao. 
3 dashes of Grenadine, 
gill of Jamaica Rum. 
Stir up well, strain into a cocktail-glass, 
add a cherry, and squeeze lemon-poel on 
top. 
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Chocolate Cocktail. 
Fill the shaker half full of broken ice and 
44: The yolk of a fresh egg. 
¥, gill of Yellow Chartreuse, 
¥, gill of Port. 
T teaspoonful of sweet powdered 
chocolate, 
‘Shake well and strain into a small wine- 
‘glass, This drink is very well known in Brazil, 


Clover Club Cockt 
Fill the shaker half full of broken ice and 


add? The white of a fresh egg. 
The juice of a small fresh Lime, 
1 teaspoonful of Raspberry Syrup. 
% gill of Gin, 
% gill of French Vermouth, 

Shake well and strain into a small wine- 
glass, When no limes are to hand, lemons 
fre usually used, and Grenadine is often sub- 
stituted for Raspberry Syrup, 

‘The Royal Clover Club is made with the 
yolk instead of the white of egg, 

‘The Clover Leaf is a Clover Club shaken 
up with 1 or 2 sprigs of fresh mint and 
decorated with a mint leaf on the top. 


Club Cocktail. 
Fit the bar glass half fll of broken ior 
and eda 
‘vor 2 dashes of Angostura. 
3 dashes of Grenadine. 
} gill of Whisky. 
Stic up with the mixing spoon, strain inta 
a cockiniglass, add a cherry and squeeze 
femon-peslon top. 


24 COCKTAILS—HOW TO MIX THEM 


Coffee Cocktail. 
The Coffee Cocktail, also called “ Law's 
Cocktail,” is made with 
‘The yolk of a new-laid egg. 
1 teaspoonful of Sugar Syrup. 
¥, gill of Brandy. 
4% gill of Port. 
‘Shake these ingredients well with ice and 
strain into a small wine-glass with grated 
‘utmeg on top, 


Cooperstown Cocktail. 


‘The Cooperstown is a Martini Cocktail 
shaken up with 2 sprigs of fresh mint. 

This drink is very popular amongst. the 
cowboys in America, ‘The recipe was given 
to me by a well-known member of the 
Peerage who lived amongst them for some 
time, 


Cornwell Cocktail. 


Fill the shaker half full of broken ice and 
wa: 
gill of Seville Orange Bitters. 
gill of Dry Gin 
Shake well, strain into a cocktail-glass, 
put the peel of an olive in the glass, and 
Squeeze lemon-peel on top. 
‘This drink has a delicious orange favour 
which is peculiar to. the Seville orange 
ut of which the Seville Orange Bitters i 
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Coronation Cocktail. 
Fill the bar glass half full of broken ice 
and add : 
1 or 2 dashes of Peppermint, 
1 or 2 dashes of Peach Bitters. 
3 dashes of Curagao, 
Y, gill of Brandy. 
Stir up well with a spoon, strain into a 
cocktail-glass, and serve with lemon-pec! 
squeezed on top. 


Daiquiri. 
Daiquiri is the well-known iron mine 
situated in the southern part of Cuba, ‘The 
Daiquiri Cocktail is well known in Cuba and 
the Southern States of the U.S.A. 
Trill the shaker half full of broken ice 
and add : 
4% gill of Bacardi. 
¥4 gill of fresh Lime Juice, 
Sweeten with Grenadin 


Shake well and strain into a cocktail-glass, 


Deep Sea Cocktail 


‘This Californian drink must be well 
shaken and iced. It is made of 
¥, gill of Old Tom Gin. 
Y, gill of French Vermouth. 
1 dash of Orange Bitters. 
1 dash of Absinthe 
Strain into a cocktail-glass, add an olive 
and squeeze lemon-peel on the top. 
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Dempsey Cocktail, 


Fill the shaker half full of broken 
and add: eerie 
2 dashes of Absinthe, 
{ teaspoonfal of Grosadine, 
‘pallor cin 
HE of Calvados, 
Shako well nd strain nto a cocktall-gas, 
This drink was Introduced at Deauville, 
rat, alter Dempley's victory over Car. 
penter 


Depth Bomb Cocktail, 


Fill the shaker half fall of broken ice 
and aad 

%4 gill of Brandy. 

i of Apple ack Brandy. 

teaspoonful of Grenadine, 

2 teaspoonfuls of fresh Lemon Juice. 

Shake well and strain into a cocktail 

Po cocktail 

is drink was lar fn the Roya 
‘Air Force of the ‘British Empire during 
the Great War. Tei called after the famous 
bomb which was dropped from the bombard. 
ing air machines that caused panic amongst 
the German troops bebind the lines. 


Derby Cocktail. 
‘This cocktail is made exactly in the 
same way as the “East India Cocktail, 


but a dash of Champagne is added before 
serving. 
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Devil’s Cocktail. 


Fill the shaker half full with broken tee 
and add: 
¥, gill of Cognac Brandy. 
¥, gill of Créme de Menthe (green). 
‘Shake well and strain into a cocktail-glass. 
‘Add a pinch of red pepper on the top. 


Diabolo Cocktail. 


Fill the bar glass half full of broken ice 
and add: 
1 or 2 dashes of Angostura, 
4 dashes of Orange Curagao. 
¥, gill of Brandy. 
¥4 gill of French Vermouth. 


Stir up with a spoon, strain into a cock: 
tail-glass, and. squeeze lemon-peel on top ; 
add cherry or olive to taste, 
‘This cocktail is also known as a Young 
Man.” 
Diki-Dite, 
Fill the shaker half full of broken ice and 
add: 
, ill of Calvados. 
fall of Calorie Punch, 
gill of Grape Fruit Juice, 
Shake well and strain into a cocktail-glass. 
Diki-Diki is the chief monarch of the 
Island Ubian (Southern Philippines), who is 
now 37 years old, weighs 23 1b., and his 
height is. 32 in. 
The author introduced this cocktail at the 
Embassy Club in London, February, 1922. 
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Diplomate Cocktail. 
Fill a bar glass half full of broken ice and 
add: 


2 dashes of Maraschino, 
% gill of French Vermouth, 
¥ gill of Italian Vermouth, 

Stir up well, strain into a cocktail-glass, 
a a cherry and squeeze lemon-pee! on top. 
This drink is very well known in the French 
Diplomatic Service, 


Doctor's Cocktail, 
Fl the shaker half fll of broken ie and 


'Y gill of fresh Lemon Juice, 
¥4 gill of Orange Juice: 
¥4 gill of Caloric Punch, 
Shake well and strain into a cocktail-glass, 


Dubonnet Cockt: 
‘The Dubonnet Cocktail, formerly called 
Zaza Cocktail,” includes : 

¥, gill of Gin, 
¥ gill of Dubonnet, 
Stir up in ice, strain into a cocktail-glass, 

‘and. squeeze orange-peel on top. 

When desired dry, use % gill of Gin and 

1 gill of Dubonnet instead of equal parts, 
in San Francisco the Dubonnet Cocktail 

is made differently. Its ingredients are : 

3 dashes of Orange Bitters, 
¥ gill of Dubonnet, 
4 gull of Dry Pale Sherry, 
* Dulloanet is one of the best-known appetise 
the world. It isnot only used for cocktails bat also 
‘cooler and highbal. 


Stir up wel, strain into a cocktail-gass, 
with a Cherry and lemon-peel squeezed 00 
‘top. 

‘Another Cocktail made with Dubonnet 
which is very popilar in London just now 
Tncludes: 

T dash of Orange Bittors, 
1 dash of Angostura Bitters, 
Yai of Dobonrat 
6 Blof Shomy. 
1 Si of trench Vermouth 
Grange-peel aqucezed on top. 


East India Cocktail. 
Fill a large bar glass half full of broken ice 
and add 
a dashes of Angostura Bitters, 
2 dashes of Curagao, 
2 dashes of Maraschino or Pine-apple 
Syrup. 
¥, gill of Brandy. 
Stir up well, strain into a cocktail-glass, 
‘add a cherry, and squeeze lemon-pecl on 
top. 


Fairbank Cocktail 
Fil the bar glass half full of broken ice 
and ada 
2 dashes of Noyau Rove 
3 dashes of Orange Bitters, 
¥, gill of Gin, 
¥ gill of French Vermouth. 
Stir up wel, strain into a cocktail as, 
and squeeze ofange-peol on top. 
“This drinks called after Senator Fairbank, 
a personal iiend of the late President Roose: 
wait, of America. 
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Fernet Cocktail. 


Fl the bar glass half full of broken i 
and add: # eee 
¥ dash of Angortura Bitters 
2 dashes of plain Sugar or Gum Syrup, 
44 gil of Femot Branca, oe 
Y gill of Cognac Brandy, or Rye 
Whiskey to tate, 
Stir up well with a spoon, strain into a 
cocktail-glass, and squeeze leion-peel a 


Tis cocktail is much appreciated by the 
Canadians of Toronto, ee 4 


Fioupe Cocktail, 


Fri ehe mixing glass half fll of 
and add: ue mee 
# will of Italian Vermouth, 
4 kill of Cognac Brandy. 
1 teaspoonful of Bénédictine, 


Stir up with a spoon, strain into a cock: 
tailglast, and’ add cherry, aquceze lemon: 
Preion top 

Monsieur Fioupe isa familiar gure 


mown all along the Riviera by everybody, 
from prince to cabman, 


Gibson Cocktail. 
The yn Cocktail is well known in 


Japan, principally in Yokohama. It is a 
ini Cocktail with a tiny white onion 


Giad Eye. 
Fill the shaker half full of broken ice and 
add: 9 gill of Absinthe Pernod. 
4 gill of Peppermint Get. 
‘Shake until frozen and strai 
tai-glass, 


Gloom Raiser. 
‘This drink was first introduced by the 
author of this book at the Royal Auto- 
nobile Club, 1915. The ingredients, which 
should be stirred up, 
¢ gill of Dry Gin, 
} fill of Vermouth Noilly Prat 
2 dashes of Grenadine, 
2 dashes of Absinthe, 
Squeeze lemon-peel on top. 


Handicap Cocktail. 
Fil the bar glass half full of broken ice and. 
add: y, gill of Grand Marnier, 
1 'wine-glass of Fruchtsch: 
Stir up well, strain into a wine-glass, and 
add a slice of lemon on the top, 
This cocktail is well known in Dresden, 
Feuchtschaumwein is a sparkling lemonadf 
Havoured with fruit juice. 


Harvard Cocktail, 
Fill a bar glass half full of broken ice and 
‘add: 9 dashes of Angostura Bitters, 
1 dash of Gum Syrup. 
gill of Brandy. 
¥4 gill of Italian Vermouth, 
Stir up well, strain into a cocktail-glass, 
and add lemon-perl squeezed on top. 
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H.P.W. Cocktail. 
his cocktail was invented by the famous 
bar-tender “Charlie,” of the Racket Club 
in New York, asa compliment to the 
Prominent millionaire member of the Club, 
i. Hairy Payne Whitney. Ingredients : 
¥ gill of Gin, 
4% sill of Italian Vermouth, 
Vslice of an orange, 


Shake well and strain into a cocktail-glass. 


Houla-Houla Cocktail, 


Fil the shaker half fall of broken fee and 


gill of Gin, 
44 gill of Orange Juice, 
teaspoonful of Curagao, 

‘Shake well and strain into a cocktail-glass 
‘This drink originates from Hawaii, 


Inca Cocktail, 


Frill the bar glass half ful of broken ice 
and ad 
2 dashes of Orgeat Syrup. 
2 dashes of Orange Bitters 
44 gil of Plymouth Gin, 
44 il of French Vermouth, 
SE4il of Dry Palo Sherry. 


Stir up well, strain into a cocktail-glass, 
‘aad adda small piece of pine-apple, Squeeze 
a little orange-peel on top. 

This cocktail was invented by H. C. 
Harrison, who supervises the American bars 
of the Gordon Hotels in England, 


Jack Rose Cocktail. 
‘The Jack Rose ingredients are: 
¥ gill of fresh Lime Juice. 
A little Raspberry Syrup or Grenadine, 
gill of Apple Jack Brandy. 
‘This drink should be well shaken, Sub- 
stitute fresh Lemon Juice for Lime Juice 
when no limes handy, 


Klondyke Cocktail. 
Fill the bar glass half full of broken ice 
and add : 
43 dashes of Orange Bitters. 
Y, gill of French Vermouth, 
V4 gill of Apple Jack Brandy. 
Stir up well, strain into a cocktail-glass, 
‘add a small olive, and squeeze lemon-per 
on top, 


London Cocktail. 
Fill a bar glass half full of broken ice and 
add: 
2 dashes of Orange Bitters, 
2 dashes of Gum Syrup. 
2 dashes of Absinthe 
¥4 gill of London Dry Gin, 
Stir up, strain into a cocktail-glass, add 
an olive, and squeeze lemon-peel on top. 


Luigi Cocktail. 
Fl the shaker half fll of broken ge and 

a ful of Grenadine. 

+ teaspoontl of Grenadine, 

tittle dash of Coimtreas 

{he juice of halla tangerine. 

Yall of Gin. 

4, fil of French Vermouta, 
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Shake well and scan into a cocktail glam 
Tis coektail was invented by Me. gh 
intr, the proprietor of the Embaatt 
Club, "whe belay famouy_ at’ Romney 
and the Criterion, He fs one of hs 
nown veituraiews in the. world and 
fan an enormous and. falthl following 
aver‘ ren 

ia cocktail one of the most popular 

tn London, Li 


Manhattan Cockta 
FFL a bar glass hall full of broken i 
ohityg Bae full of broken toa 
1 or a dashes of Angostura Diter, 

2 0F 3 dashes of Gutn Syrup or Curacao 
¥4 gill of Rye Whisky. 
12 Gl of Italian Vermouth. 
auah of Absinthe i required. 
Stir up wel, strain into a cocktail-gas, 
add cherry, and squeeze ‘lemon-peel "on 


This is a very old, but ail one of the best. 
knovn cocktails, called after the district in 
sows, a After the district in 

When required dry, use French Vermouth 
Anstead of Italian Vermouth, When desired 
medium, use: 

gill of Rye. 
4 gill of French Vermouth, 
gil of Italian Vermouth, 


Martinez Cocktail. 


so Thelrtins Costa every 
ie Manhattan Cocktal, but Gla fu 
instead of Whisky. a =H 


Fill the bar glass half full of broken ice 
and add: 
2 dashes of Orange Bitters, 
3 dashes of Curacao or Maraschino, 
Y, gill of Old Tom Gin, 
¥, gill of French Vermouth, 

Stir up well, strain into a cocktail-glass, 
add olive or cherry to taste, and squeeze 
lemon-peel on top. 

"This drink is very popular on the Conti- 
nent. 

‘in England the Martinez Cocktail generally 
contains the following ingredients 

2 dashes of Orange Syru 

2 dashes of Angostura Ditters, 
‘of Plymouth Gin, 
/ gill of French Vermouth, 

‘The whole stirred up in ico in the bar 
iass, strained into a cocktail-glass with 
Temon-peel squeezed on top. Olive or 
cherry according to taste, 


Third Degree. 


‘The Third Degree is Martiner Cocktail 
(Continental style) with a dash of Absinthe 
‘and an olive, but % gill of Gin and ¥% gill 
of French Vermouth should be used. 


Fourth Degree. 


“The Fourth Degree is a Mart 
(Continental styl) with a dash of Absinthe 
Soca cherry, but % gil of Gin, % gil of 
French. Verhouth, "4 gill of Vermouth 
boul be used. 
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(efile haa bl a fren xa 
Gxill of Dry Gin, 
} gill of Italian Vermouth, 
eee 
riot ES Ry abe 
cae ‘squeeze orange-peel on top. o, 
Rear yi 
four area USA, sdk 


Martini Cocktail, 

aitesis exact recipe : 
__Fill the bar glass half full with broken 
ice and ad oe 
rd 


h of Orange Bitters, 

} gill of Italian’ Vermouth, 

_ EKill of Dry Gin, 

_ Stir up and strain into a cocktail-glass. 
Squeeze lemon-peel on top. 


Medium Martini. 

The Medium Martini Cocktail is a Mart 
Cocktall sande with on * Martial 
of Git 

of Italian Vermouth, 
gill of French Vermouth, 


‘Sweet Martini. 


The Sweet Martini Cocktail is a Martint 
‘Cocktail made with : aul 


+ gill of Italian Vermovth. 
gill of Gin 


Note-—tThe Martini Cocktail shouldbe 

pared inthe mixing. glass and. stirred 
PrePtin America, However, it has been the 
iio, nce afew years 0 shake thie 
focktall until thoroughly cod. 


Mayfair Cocktail. 


Fill the shaker half {ull of broken ice and 
add: 
', gill of Dry Gi 
¥ gill of plain Orange Juice. 
3 0F 4 dashes of Apricot Syrup flavoured 
with a little Cloves Syrup. 

Shake well and strain into a cocktail- 
‘glass. This cocktail possesses a delicious 
flavour, I invented it at the Embassy Club 
in London, 1921, Mayfair is the aristocratic 

fuarter of London, called so because under 
the reign of Charles 11 (seventeenth century) 
they used to hold a yearly fair there during 
the month of May. 


Meehoulong. 


Fill the bar glass half full of broken ice. 

and add : 
1 dash of Orange Bitters. 

¥, gill of Sloe Gin. 
¥, gill of French Vermouth. 
gill of Italian Vermouth, 

Stir up with a spoon, strain into a cocktai 
glass, and squeeze Iemon-peel on top. 

“Mechoulong is the Chinese word for * fire- 
eating devil. 
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Mikado Cocktail, 


Fill the bar glass half full of broken ice 
and add 
2 dashes of Angostura Bitters, 
2 dashes of Noyau, 
2 dashes of Orgeat 
2 dashes of Curagao. 
34 gill of Cognac Brandy, 
‘Stir up well, strain into a cocktail-giass, 
‘add a cherry, and squeeze lemon-peel on top. 
This cocktail is also. called“ Japanese 
Cocktail.” 
Millionaire. 
Fill the shaker half full of broken ice and 
add: 
‘The white of a fresh egg. 
2 dashes of Curacao, 
Hater Grenadine, 
Bill of Rye Whisky, 
Shake well and strain into a small wine 
glass, A dash of Absinthe may be added i 
Fequired, 
his cocktail is well known to the patrons 
cof the Ritz Hotel, London. 


‘Monkey's Gland Cocktail, 
‘Wit the shaker half full of broken ice and 
add : 
2 teaspoonfuls of Absinthe. 
2 teaspoonfuls of Grenacline. 
Y gill of Gin, 
f gill of fresh Orange Juice. 
Shake well and strain into a cocktail- 


lass, 

‘This cocktail is very popular in Deauville 
and London. Harry MacElhone, the well- 
known bar-tender of Ciro's Club, invented it, 


Morning Cocktail, 
Fill the bar glass half full of broken ice 
and ada 
2 dashes of Curagao. 
2 dashes of Maraschino. 
2 dashes of Orange Bitters. 
2 dashes of Absinthe. 
¥, gill of Brandy, 
¥, gill of French Vermouth. 
Stir up and strain into a cocktail-glas 
‘add a cherry and lemon-peel twisted on top. 


Midnight Cocktail, 


‘This cocktail used to be very much appre- 
lated amongst the dancing people at the 
Woy Hotel in London a few years ago. 
It isa Bronx Cocktail shaken up with a 
dash of Absinthe, 

In China this ‘cocktail is known as the 
Minnehaha Cocktail, but the Absinthe is 
poured in afterwards, not shaken with the 
mixture, Minnehaha is the Indian (U.S.A. 
for" Laughing Water.”” 


Nick's Own. 
Fill the bar glass half full of broken ice 
and add : 
1 dash of Angostura Bitters, 
ash of Absinthe, 
¥, gill of Cognac Brandy. 
if gill of Italian Vermouth, 
Stir up well, strain into a cocktail-gase, 
and add cherry and lemon-peel squeezed 


fa bop: 
“Recipe by A. Nicholls, Londom, 1922) 
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Old-Fashioned Cocktail. 


Put a piece of sugar in a tumbler with @ 
strong bottom and soak with Angostura 
Bitters, Reduce it with a muddler or 
spoon, add % gill of Rye Whisky and a lump 
‘of ice. Stir up and drop a little lemon-peel 
squeezed in the glass. Serve a glass of iced 
water (a chaser) at the same time, to drink 
afterwards, 

Tt should be noted that the old-fashioned 
cocktail is prepared and served in the same 
glass, 


Ulivette Cocktail, 


The Olivette Cocktail is a London cock: 
tail made with Plymouth Gin instead of 
London Gin, 


Orange Blossom Cocktail. 
¥ gill of Gin and ¥ gill of Orange Juice 
ced’ and well shaken with a little dash of 
Orange Bittors, and a dash of Grenadine 
if required sweet. 
(Recipe by Malloy of Pittsburg.) 


Paradise Cocktail. 
Fill the shaker half full of broken ice and 
aud: 
¥ gill of Orange Juice. 
% gill of Apricot ‘Brandy. 
iq gill of Gin, 
Shake well and strain into a cocktall- 
glass. 
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Perfect Cocktail. 
This cocktail is always well shaken, Tt ia 
composed of : 
2 gill of Dry Gin 
gill of French Vermouth. 
gill of Italian Vermouth, 
‘A. piece of orange-pecl is squeezed on 
top; 'a dash of Absinthe, if required, 
improves it. 


Ping-Pong Cocktail, 
This is a Manhattan Cocktail, but Sloe 
Gin is used instead of Rye Whisky. 
(Recipe by Boothby of San Francisco.) 


Princess Mary. 
Fill the shaker half full of broken ice and 


N of Dry Gin, 
Heol Crtnede-cacso, 
4H Filo treah cream, 
Shake ‘wll and strain into a cocktail 
ae : 
hery, of irs Cub, introduce thi 
cocttall’ tnt Sonour of Princess Mary 
aklng to Lord Lasse, Febroary, 1922. 


Queen's Cocktail. 
Smash a slice of orange and pine-apple 
in the shaker, add ice and 
tof Gin. 
eof French Vermmout. 
44 gill of Ttallan Vermouth. 
Shake well and strain into a cocktail-glas, 
(Recipe by Harry Craddock, New York.) 
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Old-Fashioned Cocktail. 


Put a piece of sugar in a tumbler with a 
strong bottom and soak with Angostura 
Bitters, Reduce it with a muddler or 
spoon, add % gill of Rye Whisky and a lump 
‘of ice. Stir up and drop a little lemon-peel 
squeezed in the glass. Serve a glass of iced 
water (a chaser) ot the same time, to drink 
afterwards, 

Tt should be noted that the old-fashioned 
cocktail is prepared and served in the same 
glass, 


Ulivette Cocktail, 


‘The Olivette Cocktail is a London cock- 
tail made with Plymouth Gin instead of 
London Gin, 


Orange Blossom Cocktail. 
¥ gill of Gin and ¥ gill of Orange Juice 
ced’ and well shaken with a little dash of 
Orange Bittors, and a dash of Grenadine 

if required sweet, 
(Recipe by Malloy of Pittsburg.) 


Paradise Cocktail, 
Fill the shaker half full of broken ice and 
ald: 
¥ gill of Orange Juice. 
{pill of Apricot Brandy. 
fq gill of Gin, 
Shake well and strain into a cocktail 
lass. 
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erfect Cocktail, 
This cocktail is always well shaken, It is 
composed of : 
2 gill of Dry Gin, 
gill of French Vermouth. 
ill of Italian Vermouth, 
‘A. piece of orange-peel is squeezed on 
Pa dash of “Absinthe, it required, 
Improves it. 


Ping-Pong Cocktail, 
This is a Manhattan Cocktail, but Sloe 
Gin is used instead of Rye Whisky. 
(Recipe by Boothby of San Francisco.) 


Princess Mary. 
Fill the shaker half full of broken ice and 


N of Dry Gin, 
Hallet Cronedo-Cacso, 
A Blt of tran cream, 
shake well and strain toto a cocktail 
ae ; 
arty, of Ciro’ Cin, introduced, this 
costal’ in Sonour of Princess Mary 
eng to Lord Laval, February, 1023: 


Queen’s Cocktail. 
Smash a slice of orange and pine-apple 
in the shaker, add to and 
of Gin, 

Hi ot french Vermouth. 

HEB tattan Vermouth. 
hate well and strain into acocktail-ass, 
(Reeipe by Harry Craddoch, New York) 
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RAC. Cocktail. 


Fill the bar glass half full of broken ice 
and add: 


¥, gill of Dry Gin. 
% 


Bill of French Vermouth, 


Stir up well, strain into a cocktail-glass, 
add a cherry, ‘and squeeze orange-peel on 


top, 
RAC, means Royal Automobile Club, 
‘This othe lagen club in London, with over 
16,00 members 
(ieee by Fred Faxchs, 1914) 


Rob Roy Cocktail, 


Fill the large bar glass half full of brokea. 
eo and add: 
2 oF 3 dashes of Gum Syrup oF Curagao, 
Lor 2 dashes of Angostura Ditters, 
¥, gill of Scotch Whisky. 
Y gill of Brench Vermouth. 

Stir up well, strain into a cocktail-glass, 
add a cherry,’ and squeeze lemon-peel on 
‘op. 

Rose Cockt: 

Fill the bar glass half full of broken ice 
end add: 

3 dashes of Grenadine. 

¥, gill of Dry Gin. 

%4 gill of French Vermouth. 
4 gill of Dubonnet. 

Stir up well, strain into a cocktail-glass, 
‘add a cherry, and squeeze lemon-peel on top. 

Sidney Knight, the famous bar-tender of 


the Hotel Cecil in London, introduced this 
‘cocktail in London at the Alhambra Theatre 
‘many years ago. 


Royal Cocktail. 

FiN the bar glass half full of broken tee 
and add : 

1 dash of Orange Bitters, 

1 dash of Angostura Bitters, 
% gill of Gin. 

¥% gill of Dubonnet, 

Stir up well, strain into a cocktail-glass, 
add a cherry,’ and squeeze lemon-pee!_ on 
top, This drink is called Royal because it 
was first introduced at the Royal Hotel in 
Dieppe, 1921. 


San Mastin Cock 
‘This well-known South American drink 
must be well shaken, It contains no Bitters, 
of any description, but : 
¥ ill of Gin, 
446i of Italian Vermouth, 
Hgaspoonful of Yellow Chartreuse. 


‘A little lemon-pee! is squeezed on top. 


Sensation. 


Fi the shaker half full of broken ice and! 
edd 
3 dashes of Maraschino. 
3 sprigs of fresh mint. 
Y gill of Lemon Juice. 
gill of Dry Gin. 
‘Shake well and strain into a cocktail-glass. 
(Recipe by James Berkelmans, Paris.) 


a 
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“75 Cocktail. 
Fill the shaker half full of broken ice and 
add: 
2 dashes of Grenadine, 
1 teaspoonful of Lemon Juice. 
¥, gill of Calvados. 
% gill of Dry Gin, 
Shake well and strain into a cocktail-glass. 
This cocktail was very well appreciated in 
Paris during the war,” Tt bay been called 
fafter tho famous light French field gun, and 
‘was introduced by Henry of Henry's bar 
fame in Paris, 


Side-Car. 
Fill the shaker half full of broken ice and, 
add: 
¥ gill of fresh Lemon Juice. 
¥ gill of Cointreau, 
¥ gill of Cognac Brandy. 
‘Shake well and strain into a cocktail-glass, 
‘This cocktail is very popular in France. 
It was first introduced in London by 
MacGarry, the celebrated bar-tender of 
Buck's Club. 


Silver Cocktail. 
Fill the bar glass half full of broken tee 
and add: 
3 oF 4 dashes of Maraschino, 
2 dashes of Orange Bitters. 
¥, gill of Gin. 
gill of French Vermouth. 
Stir up well, strain into a cocktail-glass, 
‘aad add squeezed lemon-peel on top. 


Silver Streak. 
Fill the shaker half full of broken ice and 
add: 
gill of Kommel. 
Hill of Dry Cin, 
Shake well and strain into a cocktail-glass, 


Spanish Cocktail, 
‘The Spanish Cocktail, or Spanish Delight, 
is shaken until frothy. The ingredients are { 
4 strong dashes of Angostura Bitters, 
Yg gill of Italian Vermouth, 

Before straining into the cocktail-glass 
squeeze the essence of 3 or 4 pieces of lemon 
ppeel in the glass, Pour the mixture into the 
glass and drop another piece of squeezed 
Temon-pee! into the glass. 

‘The name of this cocktail is well chosen, 
because it suits the taste of the Spanish: 
speaking people of Europe and America. 


Star Cocktail. 


‘A Klondyke Cocktail with 2 dashes of 
Orange Curagao in it. 


Stinger Cocktail. 
Fill the shaker half full of broken ice and 
add: 
'¥ gill of Peppermint. 
4% gill of Old Brandy. 
Shake well and strain into a cocktail-giass, 
Some people think a dash of Absinthe im- 
proves this drink. 
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Sunshine Cocktail. 
‘This favourite concoction of the famous 
Olympia Club at "Frisco contains : 
2 dashes of Orange Bitters, 
¥ gill of Old Tom Gin, 
¥ gill of French Vermouth, 
4 ill of Italian Vermouth, 
Stir up well, strain into a cocktail-glass, 
‘and add lemon-peel squeezed on top. 


Thistle Cocktail, 
Fill the bar glass half full of broken ice 
‘and add: 
2 dashes of Angostura Bitters, 
¥ gill of Italian Vermouth, 
¥% gill of Scotch Whisky, 
Stir up well, strain into a cocktail-glass, 
and squeeze lemon-peel on top, 
‘This cocktail is also called "" York Cock- 
tail.” 


Turf Cocktail, 
Fill the bar glass half full of broken ice 
‘and add : 
2 dashes of Orange Bitters, 
2 dashes of Maraschino, 
2 dashes of Absinthe. 
¥ gill of Plymouth Gin, 
¥ gill of French Vermouth, 
Stir up'well, strain into a cocktail-glass, 
add olive, 
‘Note especially no squeezed lemon-peel 
on top. 
(Recipe by Harry Johnson, New Orleans.) 
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Tuxedo Cocktail. 
A Tuxedo is a Silver Cocktail made with 
Burnett Gin and including dash of Ab: 
sinthe, 
Tipperary. 
Fl the shaker half fall of broken tee and 
adi saa 
+ teaspoonful of fresh Orange Juice. 
1 teaspoonful of Grenadines 
2 sprigs of tender mint, 
Ypsill of Italian Vermouth, 
Fall of Gin, 
Shake well and strain into a cocktail 
ass. 


Trocadero. 
Fill the bar glass half fall of broken ico 
and adds 
1 dash of Orange Bitters, 
{ dash of Grenadine, 
Yaillof French Vermouth, 
Heil of talian Vermouth 
Stir up wel, strain into a cocktailglas, 
add'a cherry, and. squeeze’ lemon-petl on 
top. 
Tiecipe of the Bremen Trocadero, 1910.) 


Vanderbilt Cocktail. 
Frill the large bar glass half full of brokeo 
Jee and add : 
3 dashes of Gum Syrup. 
2 dashes of Angostura Bitters, 
¥, gill of Old Brandy. 
{ill of Cherry Brandy Rocher, 
Stir up well and strain into a cocktail- 


glass, add a cherry and lemon-peel squeezed 
on top. 

This drink was first made at the Kursaal 
in Ostend during a visit of Colonel Cornelius 
Vanderbilt, the American millionaire, who 
was drowned on the Lusitania during the 


Velocity Cocktail. 
This drink is similar to the H.P.W., but 


Velocity" ‘contains 
range and % gill of Gin, and 
Italian Vermouth, Well shaken and strained 
into a cocktail-glass, 


Ward Eight Cocktail, 
This cocktail must be well shaken, It is 
‘composed of : 
1 teaspoonful of Grenadine, 
¥4 ll of Orange Juice, 
¥q.ill of Lemon Juice. 
4 gill of Rye Whisky. 
cocktail originates from Boston 
.A.), & city divided into eight wards, 


w 


‘Wax Cocktail. 

Fill up a bar glass half full of broken ice 
and add: 

43 dashes of Orange Bitters, 
¥, gill of Plymouth Gin, 

Stir up well, strain into a cocktail-glass, 
add cherry, and squeeze a little orange-peel 
‘on top. 

‘This drink is well known in Vancouver 
‘and also in British Columbia 
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Whip Cocktail. 
This cocktait is well known amongst the 
naval officers of the Mediterranean Squai- 
ron, The ingredients are: 
¥ gill of Absinthe Pernod. 
Yaill of French Vermouth, 
¥ gill of Brandy. 
Hill of Curacao, 
Shake until frozen, 
In Egypt they cali it « 
1s the Arabic word for whip. 


Kurbag,”" which 


White Cocktail, 
Pill the bar glass half full of broken ico 
and add: 
2 dashes of Orange Bitters, 
2 teaspoonfuls of Anisette, 
¥ gill of Dry Gin, 
Stir up well, strain into a cocktail-glass, 
‘add olive, and ‘squeeze lemon-peel on top. 
(Recipe by Harry Brecher, Antwerp.) 


Whiz-Banj 
Fill the bar glass half full of broken ice 
and ad 
2 dashes of Orange Bitters, 
2 dashes of Grenadine, 
2 dashes of Absinthe. 
4g gill of French Vermouth, 
4% gill of Scotch Whisky, 
Stir up well and strain into a cocktail- 
glass, Squeeze lemon-peel on top. 
(Recipe by Tommy Burton, Sports! Club, 
London, 1920.) 
This cocktail is named after the high. 
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velocity shells, so called by the “Tommies ” 
during the war, because all you heard was 
a whiz and the explosion of the shell 
immediately afterwards, 


4YZ. 

This cocktail is made exactly like the 

fron, bot Lemon Juice i wed instead of 

fange Juice, and @ little plain Syrup or 
Gorse added b tect the eockeal, 


Yellow Parrot Cockt 
‘This Boston drink is made of : 
Yo gill of Absinthe. 
4¢ xill of Yellow Chartreuse, 
¥¢ gill of Apricot Brand) 
Shake well and strain into a cocktailglase, 


Yellow Rattler Cocktail. 

This Cowboys’ Cocktail is similar to the 

Cooperstown Cocktail, but a small bruised 

white onion 1s used instead of the bruised 
fresh mint sprigs: 
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NON-ALCOHOLIC COCKTAILS. 


Amber Cocktail. 
Cur a few white grapes in halves, take out 
the seeds, cut some pine-apple into slices 
‘and also some apple ; mix with lemon juice 
‘and add Pine-apple Syrup according to 
taste; ice well until the fruit flavours are 
well blended, Serve in sherbet glass. 

Nole—A sherbet glass is like a small 
tumbler, holding about % gill. It is usually 
served on a small dish or plate surrounded 
ith shaved ice to keep its contents 
thoroughly cold. 

Apricot Cocktail, 

Cut up a fow apricots, add a little Apricot 
Syrup, a dash of lemon juice, cubes of pine. 
apple, grapes, banana, Cover with whipped 
ream and grated dry nuts. Serve well iced 
in sherbet glass 

Florida Cocktail. 
Fill theshaker half ullof broken iceandadd : 
The juice of a lemon. 
The juice of half an orange 
3 dashes of Angostura Bitters. 
1 or 2 dashes of Gum Syrup, if required 
sweet. 
Shake wellandstrainintoasmallwine-giass 
Jersey Cocktail. 

Fill the bar glass half full with broken ice 

and add: 
3 dashes of Gum Syrup. 
¥ or 2 dashes of Angostura Bitters, 
 wine-glass of non-alcoholic Cider. 

Stir up well, strain into a wine-glass, add 
‘a cherry, and ‘squeeze lemon-peel on top, 
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Lobster Cocktai 


Prepare a sauce of tomato catsup, a 
little grape fruit juice, and lemon juice. Ada 
salt, paprika, and a little Worcester sau 
Drop chopped pieces of cold lobster in this 
mixture and serve in sherbet glass sur- 
rounded by ice. 

In London some reputed mafires d’hitels 
fadd a little cream and generally a little 
vinegar instead of the grape fruit juices. 

‘The Oyster, Crab, and Shrimp Cocktails 
are prepared in the ‘same way. 


Pussyfoot Cocktail, 
‘This is the author's own recipe in admira- 
tion for plucky Pussyfoot Johnson, the 
world’s total abstainers' champion, 
Fill a shaker half full of broken ice and 
add : 
‘The juice of 1 lemon. 
‘The juice of x orange. 
A little plain syrup or apricot syrup, 
3 sprigs of mint. 
A little white of egg. 
Shake well and strain into a small wine 
glass, 


Rose Cocktail. 
Fill the shaker half full of broken ice and 
add: i 
3 or 4 strawberries cut in pieces. 
Half a slice of pine-apple cut in pieces. 
‘The juice of half a lemon, 
‘The juice of x orange. 
A few dashes of fleur d’oranger. 
Sweeten to taste with any fruit syrup. 
‘Shake well, strain into a small wine-glass, 
‘end decorate with rose petals. 
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Summer Cocktail, 


Mash to a pulp a few currants, rasp- 
berries, and strawberries with bar’ sugar. 
Strain ‘the juice very carefully into the 
shaker, half filled with broken ice, add a 
little lemon juice and the same quantity of 
water, Shake well and strain into a smell 
wine glass, 


Tomato Cocktail, 


Put a nice ripe tomato for 1 or 2 minutes 
in hot water. This will make it easy to 
take the skin off, Now put into a sherbet 
bass alternatively 1 slice of tomato anit 
1 slice of orange without the peel. Cove. 
with a sauce composed of orange Juice, & 
little tarragon vinegar, and olive oll. Sprinike 
‘with chopped parsley, and serve well iced, 


Vegetable Cocktail. 

Use cooked spring vegetables, chopped 
very small, mix like a salad with oll, vinegar, 
salt, pepper, and fine herbs. Serve in shut 
bet g.ass surrounded by ice, 
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COBBLERS. 


‘Tux Cobblers are long drinks and very re- 
freshing during the hot weather. They can 
bbe made with almost any kind of wines, and 
also with Whisky, Gin, Brandy, ete. 


Sherry Cobbler. 
In the old days this drink used to be pre- 
pared and served in the same glass, Now it 
is generally prepared in the ahtker or int 
mixing glass, 
he ingredients are : 
1 teaspoonful of Sugar Syrup. 
1 teaspoonful of Pine-apple Syrup. 
(American style) or Curagao (French 


style, 
1 gill of Sherry. 

‘Well iced and shaken or stirred up. Strain 
into a tumbler which has been filled with 
broken ice beforehand. Decorate the top 
neatly with slices of fruit in season, and 
pour a little Port on top. Serve with straws 
fand a spoon. 


Champagne Cobbler. 


‘The Champagne Cobbler must be stirred 
up gently. No Port is poured on top, but 
little lemon juice mixed with it improves it, 


Coffee Cobbler. 
‘The base liquor is Old Brandy. 


Tea Cobbler. 
‘The base liquor is Old Jamaica Rum. 
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COOLERS, 


Tux name of these lung drinks describes the 
effect they produce on those that consume 
them, 

Some are made with liquors ; others are 
absolutely non-alcoholic drinks, 


Boston Cooler. 

Put ina large tumbler the whole peel of a 
lemon, a Kump of ice, with equal parts of 
Sarsaparila and” Ginger Ale,” Setve. and 
drink when fiery 


Brunswick Cooler. 
In a large tumbler put : 
‘The strained juice of a lemon, 
1 teaspoonful of Sugar Syrup. 
£02 lumps of ie, and add cold Ginger 
le. 
Stir up carefully and serve, 


Bull Dog. 
‘dt 8 big lump of ic into a large tumbler, 
The juice of half a lemon, 
¥ gill of Dry Gin, 
‘little Sugar Syrup (if desired sweet), 
Fill up with iced Belfast Ginger Ale, 
Stir up carefully and serve. 


Cablegram, 


Use Rye Whisky instead of Gin ax in the 
Ball Dog. 


a 
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Hara-kiri. 
‘The Hara-Kiri is a Whisky sour strained, 
into a large tumbler, and the balance £ 
filled up with cold Vichy water, 
This drink is usually decorated with fruite 
{in season cut in slices. Serve with a spoon, 


Remsen Cooler. 

‘A Remsen Cooler is made like the Bul. 
Dog, but Remsen’s Scotch Whisky is use 
instead of Gin. 


Rocky Mountain Cooler. 
Fill the shaker half full of broken ice and 
add: 
‘The whole of a fresh egg. 
Sugar Syrup according to 
‘The juice of a lemon, 
Shake well and strain into a tumbler, fill 
up the balance with cold Cider and grate 
alittle nutmeg on top. 


Saratoga Cooler. 
A Saratoga Cooler is Brunswick, Coole 
made with fresh lime juice instead of lemon 
juice, 
Tod’s Cooler. 
In a large tumbler put : 
‘The juice of half a lemon, 
¥,; gill of Dry Gin. 
¥ gill of Cassis de Dijon. 
tor 2 lumps of ice. 
Fill up with cold Soda. 
Stir up gently and serve. 
‘This drink was very popular in racing 
circles in the summer of 1910 in Ostrad and 
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Brussels, and during the folowing wi 
‘ wring winter on 
the Rvera. Ita Ba intedacd by the 
once: Jockey, Tod Sloan, a 

Palace Hotel, Brusieh, roto.” 


Zenith Cooler. 


Smash thick slice of fresh pinea 

and strain the jue carefully infor lege 

tumbler Add Sugar” Syrup according. to 

taste, 4 gil of Giny 2 lumps of ice. Fil 

Sp the fis with ca Soe’ Water) Str 
ferve with a plece of in 

pana 2 piece of pine-apple in 
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CRUSTAS. 


‘Tm Crustas are generally made with Gin, 
Whisky, Brandy, or Rum, and are there- 
fore calied accordingly, that is to say, when 
Gin is used. as the base liquor, it is called 
8 Gin Crusta, 

‘Aways remember that the Crusta glass, 
‘a small wine-glass, should be prepared 
before the mixture in the following way : 

Moisten the edges with lemon, and dip 
the glass in pulversed sugar. Cut the ends 
ffa'clean lemon, peel the rest like an apple, 
fand put this peel in the wine-glass so that 
{lines the whole inside of the lass 

To prepare the Gin Crusta fil the shaker 
half full of broken ice and add : 

3 dashes of Gum Syrup. 

3 fishes of Maraschino, 

2 dashes of Angostura Bitters. 

The juice of a quarter of a lemon, 

¥4-ill of Gin, 

Shake well, strain into a Crusta lass, 
1d add a few slices of fruit. Serve with a 
spoon. 


St. Croix Crusta. 
‘A Rom Crusta, but use St. Croix Rom 
only. 
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CUPS, 


Tiuene are many kinds of C 
: inds of Cups, T will on 
explain here how to prepare several refresh 
{og Cups for luncheon and dinner. The 
ingredients nre fora party of four people. 


Champagne Cup. 
pa a large lump of ice in a big jug and 
ies frie 
ia de core 
renee a tee 
peel, are often added, a teed 


Cider Cup. 
ght © larg pleco of ie in big jug and 


1 gill of Pale Sherry. 
Yagil of Brandy, 
¥f gill of Curacao. 
2 pint bottles of the best Ci 
‘The rind of a whole lemon. 
Stir up and serve, 


Claret Cup, 
The Claret Cup is made in the same wa 
42 tua Champagne Cup, Buta litle Lemon 

ce tastead of Abricotine improves i. 


a i i a I i 
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Dancer's Cup. 

Put a large lump of ice into a big jug and 
add 1 liqueur glass of Orgeat Syrup. Fill 
the jug with equal parts of the best iced 
Cider and cold Soda Water. Stir up well, 
‘decorate with thin slices of lemon, 

"A wine-glass of Old Brandy improves this 
Cup tremendously. 


Hock Cup. 

A delicious Hock Cup is made in a similar 
way as the before-mentioned Champagne 
ap by, avoaiating, Hoek for Champagne 
fand omitting the Abricotine, 


Madeira Cup. 


Put a large piece of ice in a big jug and 
add : 
‘The [aie of eon 
¥4gill of Mandarinette. 
T bottle of Dry Madeira Wine. 
1 bottle of cold Soda Water. 
Stir up well and decorate with thinly cut 
slices of lemon and a little borage, 


Orange Cup. 
This Temperance Cup is very good. In 
a large jug pat a big lump of fee, add 1 pint 
Sr stained fresh orange juice and the juice 
Of Memon to give ita tang. Sweeten with 
fill of Sugar Syrup and ¥ gill of Apricot 
SIP. Fill the jug up with iced water oF 
equal ‘Of water and Soda Water. 
(brags with thinly cut slices of oranges, 
Meer having stirred these ingredients up well 
‘This Cup is very much appreciated at 
dances and. garden partes 


Pence Cup. 
Smash 3 or 4 slices of fresh pin 

and also to dozen clean strawberriea, wd 
Some castor suger and a litle water Strain 
‘ery carefully into a large jug, add by 

lump of ice, and il of ‘Maraschino. 
a bottle of dry ice mpagne, and a 
bottle ot cold Soda. Water Stir up well 
and decorate with pieces of pine-< it 

Into dice and litte ecrawbersig, 7 St 


6 COCKTAILS—HOW TO MIX THEM 


FIZZE: 


Breakfast. 
“This egg. nogg used to be very popular 
amongst tie Sregular customers of the 
BRE American Bar in London some 
eur ago. The ingredients are: 
1 fresh eg 
44 gil of Grazge Curacao. 
HG of Ond Brand 
Balance rich milk. 
Tce well, shake, and stra ‘ato a thuatler 
Grate cinnamon on t0P: 


General Harrison’s Egg Noxs. 
‘This drink is very old and well known 
throughout the southern part of the U.S-A. 
Tt is non-alcoholic, and made exactly I 
‘the Rocky Mountain Cooler. 


FIZZES. 


Fizzrs are very good drinks in the morning. 
They should be drunk as soon as they are 
ready because they lose their flavour very 
quickly. 
Cream Fizz. 
‘A Cream Fizz is a Gin Fizz to which a 
little cream has been added. 


Gin Fizz, 


Fill the shaker half full of broken tee and 
add teaspoonful of Sugar Syrup. 


‘The juice of one lemon. 
Three-quarters of a gill of Gin, 
Shake well, strain into a tumbler, and fill 
up with cold Soda Water. Serve and drink 
immediately. 


Golden, Fizz. 
‘A Golden Fizz is a Gin Fiza to which the 
yolk of a fresh eng has been added. 


Morning Glory Fizz, 
Fill the shaker half full of broken ice and 
88d The white of a fresh eng. 
Sugar Syrup according to taste. 
The juice of half a lemon or equal 
parts Lime and Lemon Juice. 
3 dashes of Absinthe. 
Y, will of Gin, Whisky or Brandy, a 
required 
Shake well, strain into a tumbler, and 
fil up with cold Soda Water. 
‘The author recommends this drink as a 
nerve settler. 


| 
} 
{ 
' 
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Orange Fizz. 


‘The Orange Fizz is a Gin Fizz, but Orange 
Juice is substituted for Lemon Juice. 


Royal Fizz. 


‘A Royal Faz is a Gin Pize withthe whole 
of an ogg in ity Sometimes Grenadine is 
Substituted for the Sugar Syrup. 


Silver Fizz. 
A Gin Fizz with the white of an egg in it. 


Texas Fizz. 
Fill the shaker haf fll of broken ice and 
M8 ru juice of hal 
Juice of half lemon. 
‘The dame amount of Orange Juice 
‘iltte Grenadine to sweeten, according 


to taste. 
¥, gill of Gin. 
Shake well, strain into a tumbler, and 
fill ap with cold Soda Water. 
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FLIPS. 


‘Tu Flips belong to the same class of 
Grinks as the egg noggs, but contain the 
yolk of a fresh exg andneverany milk. They 
can be made of Port, Sherry, Claret, Gin, 
Dubonnet, fruit juices, ete, 


Ale Flip. 

The Ale Flip is a very old drink made of 
the yolk of an egg beaten up with sugar and 
Ale, Tt can be made with or without ice, 
for served hot by heating the Ale, When 
shaken, the Ale used should not contain 
gas, therefore use Bitter Ale. Always grate 
nutmeg on top, 


Boston Flip. 


The base liquors for the Boston Flip are 
¥%gill of Madeira and ¥, gill of Rye Whisky. 


Champagne Flip. 

‘The best way to make a Champagne Flip 
1s by thoroughly shaking the yolk of a fresh 
egg with ice, ‘Then open the shaker and 
add the Champagne. Strain into a wine-glass 
and grate nutmeg on top. Sugar or Sugar 
Syrup it only added when required sweet. 


Lemon Fii 


‘The Lemon Flip is similar to the Sherry 
Flip, but fresh Lemon Juice is used instead 
of Sherry. 
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Sherry Flip. 
Fill the shaker half full of broken ice and 


‘The yolk of a fresh egg. 
Sugar Syrup according to taste, 
Yq gill of Dry Pale Sherry. 
Shake well, strain into a small wine-glass, 
and add grated nutmeg on top. 
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FRAPPES. 


" Frappé "is the French word for " well: 
iced and is used when referring to wines 
or liqueurs, 


Brooklyn Kimmel. 

Fill a small wine-glass full of fine shaved 
ce, and add on top a slice of lemon, Pour 
the kimmel over it, 

At St. Moritz, in Switzerland, the Cut 
Kimmel is very familiar, It is @ Kimmel 
Frappé with @ dash of Scotch Whisky on 
top. 


Champagne Frappé, 

‘The Champagne bottle is put into a silver 
cooler, surrounded by ice, and left until 
thoroughly cold, Usually’ freezing salt is 
added to hasten the cooling. 


Liqueurs Frappées. 

Al liqueurs can be “ frappée.”" This way. 
of drinking liqueurs is generally adopted in 
‘the fashionable restaurants on the Con- 
tinent in the summer after dinner parties, 
‘The required liquor is poured into a cocktail: 
glass which has been filled up with fine 
shaved ice, and a pair of small straws are 
served with it, 


Se SS 
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FRENCH APERITIFS. 


‘The “ apéritifs,” or French Appetisers, 
fare served before luncheon and dinner, 
‘They are long drinks, and usually served 
with cold water or Soda Water, 


‘The best known are: 


Dubonnet-Citron, 


‘The ingredients ar 
¥, gill of Dubonnet. 
{ gill Sirop de Citron. 
Balance Soda Water and ico, 
Byrrh, Bannuyls, Kina Lillet, etc, re 
‘also used instead of Dubonnet. 


Picon-Grenadine, 


‘The ingredients are 
¥, gill of Amer Picon, 
% gill of Grenadine. 
Balance Soda Water and ice. 
Grenadine is often replaced by Curagao, 
‘Sirop de Gomme, Sirop de Citron. 


Polichinelle or Cassis-Kirsch, 


‘The ingredients are: 
5 gill of Cassis de Dijon. 
% gill of Kirsch. 
Balance Soda Water and a lump of ice. 
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Chambéry-Fraisette, 


‘The ingredients are 
lof Vermouth Chambéry, 
HG ot Fraistio Cornu (Gtranberry 
Syrup). 
Balanoe Soda and ioe, 


Vermouth Curacao. 


Put a lump of ice in @ tumbler and add : 
¥, gill of French Vermouth. 
4 gill of Curagao, 
‘The balance cold water or Soda Water. 
When Cassis is used instead of Curasao, 
the drink is called Export Cassis. Bitter 
Frangais, Bitter Secrestat, ete., are also 
sed nated of French Vermouth, and the 
wate 
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HIGHBALLS. 


‘Tue highballs are usually made with Gin, 
Whisky, Rum, Vermouth, Sherry, Dubonnet, 
etc, and are then called " Straight High: 
baalls."” 

“The non-alcoholic highballs are prepared. 
in the same way by using any kind of fruit 
syrup instead of the above-mentioned 
liquors. 

Bizzy Izzy Highball. 

‘The base liquor is, % gill of Rye Wh 
and % gill of Pale Sherry. A little Lemon 

nice, ‘sweetened to taste, and cold Soda 

Water. 


Kitty. 
Is a Claret and Ginger Ale Highball. 


Straight Scotch Highball. 
Put 2 or 3 lumps of ice in a tumbler, % 
{il of Scotch Whisky, and fill up with col 
joda Water Some people also like a slice 
of lemon or a little lemon-peel in it, but this 
is a matter of taste 


Raspberry Highball. 


Use % gill of Raspberry Syrup, 2 ut 3 
lumps of ice, and cold Soda. A little Lemon 
Juice improves this drink. 


LEMONADES. 


American Lemonade, 


Is a Lemon Squash, but % gill of Portis 
Ghetto tee 


Claret Lemonade, 


ts Lemon Squash filed up with equal 
parts of Claret ant cold Soda Water, 


Fruit Lemonade, 


{A delicious fruit lemonade is made with 
Hail af Lamon lc, iil of Orange 
fice, Grenadine fo sweeten according to 
‘taste, 2 oF 3 sprigs of mint. Well shaken 
‘and strained into a tombler, Fill the balance 
‘up with non-alcoholic Cider. 


Lemon Squash, 

Put into a tumbler the juice of a strained 
Jemon, add Sugar Syrup according to taste, 
2 or 3 lumps of ice and cold Soda, Stir up 

Ges Se 


Orange Squash. 

Orange Squash, of Orangeade, is made 
hike Lemon Squash, but Orange juice used 
instead of Lemon Juice. 


Orangette. 


Orangeite is an Orange Squash shak 
op wth a Hie egg Denten vp and cold 
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JULEPS. 


‘Tre juleps are known in all parts of the 
world, but they are more popular in the 
Southern States of the U.S.A. than any- 
where else, The best one is the : 


Mint Julep. 


Dissolve 4 or 5 tender sprigs of mint with 
sugar and water until the flavour of the 
mint is well extracted, Strain very care- 
fully into the bar glass, add ico and % gill 
of Old Brandy, Stir up well and strain into 
‘a Mint Julep glass prepared in advance, 
Dash a little rum on top and serve with 
straws, 

‘The Mint Julep glass is always prepared 
before the mixture. One can use a tumbler 
or a large balloon wine-glass, filled with 
fine shaved ice, Insert 2 or’ 3 sprigs of 
mint with the leaves upwards ‘and which 
have been dipped into powdered sugar 
before ; decorate tastily with berries, pine- 
apple, banana, orange, etc., according to 
tthe season. 


Gin Julep. 
Is made like the Mint Julep, but use Gin 
instead of Brandy. 
This also applies to the Whisky Julep, 
Rum Julep, etc. 
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Champagne Julep. 


The Champagne Julep, it should always 
be remembered, does not require to be 
stirred up as much as the other juleps, 
otherwise the Champagne would lose its 
flavour and natural taste, 

‘Put 1 lump of sugar in a tumbler, add 1 
or 2 sprigs of mint and press them’ gently 
with a spoon to extract the mint flavour ; 
add 1 or 2 lumps of ice and pour in the 
Champagne, stirring carefully at the same 
time, 

TYress with fruit in season and serve. 


Old Georgia Julep. 


Dissolve a little sugar and water ina 
tumbler ; add % gill of Brandy and % gill 
of Peach or Apricot Brandy, 3 oF 4 tender 
sprigs of mint, a few lumps of ice and’ str 
up carefully. 

‘This is ‘tho real method of mixing a 
Southern Mint Julep. Mint should not be 
crushed, and Black Brandy should be used 
but Whisky may be substituted if required, 
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POUSSE CAFES. 


‘Tue Pousse Cafés” are usually served 
after luncheon or dinner, ‘They are French 
drinks and not only popular in France, 
but all over the Continent and America, 
‘There are several liqueurs required in the 
preparation of these drinks and they must 
perfectly separated from each other. 
The best way to do this is by pouring each 
liqueur into a different cocktail-glass and 
then, starting with the heaviest liqueurs 
first, into the Pousse Café glass. Some 
experts pour the liqueurs from the bottle 
into a teaspoon and then slowly into the 
glass along the sid 
"\ Pouste Café may have many liqueurs or 
only 2 or 3 different ones, 


Pousse Café Américain, 

The ingredients are poured out into the 
Pousse Café glass in the following order and 
quantities : 

1 teaspoonful of Raspberry Syrup. 

¥, of the capacity of the Pousse Café 
‘glass of Maraschino de Zara. 

Yy of the capacity of the Pousse Café 
‘glass of green Creme de Vanille. 

Ye of the capacity of the Pousse Cats 
lass of red Curagno Fockivke 
¥, of the capacity of the Pousse Café 
lass of Yellow Chartreuse, 
Yp of the capacity of the Pousse Café 

elas of Old Brandy. 

This Pousse Café is also called a" Rain- 
bows” because of the similarity of its colours. 


Golden Slipper. 
‘The Golden Slipper is a South American 

Pousse Café, well known in Buenos Ayres. 
Te contains : 

‘The yolk of a fresh egg 

¥ gill of Yellow Chartreuse. 

¥ gill of Eau de Vie de Dantzig, that is 

Dantziger Goldwasser. 


Jersey Lily. 

Equal parts of Brandy and Yellow Char- 
treuse, ‘The latter being the heaviest 
liqueur should be poured out first, the 
Brandy floating on the top of it. 


Knickerbein. 
‘This Pousse Café is a favourite drink in 
Germany. It includes 


‘The yolk of a fresh egg, 
ill of Dry Orange Curacao. 

ill of Kimmel Wolfschmidt, 

2 dashes of Angostura Ditters on top. 


Pousse Café Parisi 
‘The ingredients are : 
Y of the Pousse Café glass of Sirop de 
Framboise. 
Ypol the Pousse Café glass of Marasquin 
‘de Zara. 
¥, of the Pousse Café glass of Curacao 
rouge Rocher. 
Vga eee of Chartreuse 
Yyok the Pousse Café glass of Tine 
‘Champagne. 


oy 
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Pousse !’Amour. 
Pour in the Pousse Café glass without 
prixing : 
‘A few dashes of Grenadine, 
The yolk of a fresh egg, 
Y gill of Maraschino, 
% gill of Fine Champagne, 
‘Thus drink should be taken in one gulp. 
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PUNCHES. 


Puncutxs are numerous and vary. They can 
be served either hot or cold. When served 
cold they are generally decorated with 
fruits in Season, when served hot a slice of 
lemon on top is suiicient. 


Champagne Punch, 


FAIL the shaker half full of broken ice, add 
1 tablespoonful of Sugar Syrup, the juice 
of half « lemon, and. tablespoouful of 
Coragao,” Shake well, strain into a win 
lass'and fil up with feed Dry Champagne. 
Becorate with fruit in season, Save. with 
2 spoon, 


Dragoon Punch. 


‘This Punch is a favourite drink in the 
Northern countries of Europe, principally 
in Sweden and Norway. Here is the recipe 
for a party of four people : 

Hall of Brandy 

gill of Dry Sherry. 
A’small bottle of Stout. 

‘A small bottle of Lager Beer. 
I bottle of Champagne. 

Sweeten according to taste and decorate 
with thin slices of lemon. 

‘This Punch is usually prepared in a big 
bowl, and the mixture must be well iced. 
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Milk Punch, 
Fill the shaker half fll of broken ie and 
aad: 
1 tableapoonful of Sugar Syrup. 
Yall of Raum, as 
Heil of Brandy, 
Balance rich ini, 
Shake well and strain into a tumbler, with 
rutmeg grated on top, 


Planter’s Punch, 


This drink is very popular on the island 
of Jamaica and principally at Kingston, It 
fs made of : 

1 tablespoonful of Sugar Syrup, 

‘The jules ofa fresh lime, 

1 wine-glass of Bacardi, 

Stake well, stain into a tumbler, and 
grate nutmeg’ and a pinch of red pepper on 
fop, No soda whatever ee 

ecipe by " Slippery,” Myrtle Bank Hotel, 
Kingston)? PPI Ma 


Rum Punch, 
Fill the shaker half full of broken ice 
and add: 
1 tablespoonful of plain Syrup oF 
Curagao. 
‘The juice of half a lemon, 
34 gill of Rum, 
Shake well and strain into a wine-glass 
and add cold Soda Water. 


PUNCHES. & 


Prince's Punch. 


This refreshing non-aleoholic Punch is 
made by boiling five minutes, to extract the 
flavour, equal quantities of Sugar Syrup 
‘and water, together with chopped ginger, 
‘a little cinnamon, and a few cloves. Stand 
until cold and add the juice of 1 lemon 
and 2 oranges. Put into the shaker with 
© of 2 sprigs of mint and shake, well iced. 
Pour into the tumbler and decorate with 
int and fruit in season, Serve with a 
‘spoon, 


St. Charles's Punch, 


‘The usual quantity of Sugar Syrup and 
ginga lc fe dass of Curso, 
ill of Brandy, and ¥ gill of Port Wine, 
ye iske well, sain inte. tumbler full of 
ice, and decorate with fruit, Serve with 
straw, 
“This drink is well known in the Southern 
States of North America, 


Tip-Top Punch. 

‘The Tip-top Punch is a Brandy Punch 

filled up with Champagne instead of Soda 
Water. 
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RICKEYS. 


Rickzys are usually taken without sugar 
id made with fresh limes. The base 
liquors are Gin, Brandy, Rum, Whisky, 
Apple Jack, ete. 


Here is the recipe for a 
Bliz's Royal Rickey. 
Put 1 of 2 lumps of ice in a tumbler and 
add: 
‘The juice of half a lime, 
‘The Juice of a quarter of a lemon, 
1 teaspoonful of Raspberry Syrup. 
¥¢ ui of Brench Vermouth, 
44 gill of Gin, 
Fill up the balance with Ginger Alo, stir 
up, add fruit on top, and serve with a spoon. 


Sloe Gin Rickey. 

Put x or 2 lumps of ice in a tumbler, 
feat & good-sized lime in half and squeeze 
the juice in the glass, add % gill of Sloe 
Gin, fill up with cold Soda and serve with 
© spoon, 
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SANGAREES. 


SANGAREES are usually made with Beer or 
‘Wines, but also with Gin, Brandy, Rum, etc. 
‘When made with Ale always ‘be careful 
when pouring out, New Ale is very foamy, 
and one should prevent the Ale from running 
over the glass. The Ale should not be too 
‘warm or too cold as no ice is used in th 


Ale Sangaree. 

Dissolve a tablespoonful of sugar in a 
small wine-glass of water. Pour this into 
a large tumbler, and fill up with Ale, Grate 
nutmeg on top and serve. 


Whisky Sangaree, 

Is made like the Ale Sangaree, bux Scotch, 
or Rye Whisky and water is used instead 
of Ale, Also put 1 of 2 lumps of ice in the 
glass, 
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SLINGS. 


‘Aut Slings are made the same way; one 
hhas only to substitute the base liquor, When 
desired cold use water and ice; when hot 
use boiling water. 


Hot Apple Jack Sling. 
FL a tumbler half fll of boiling water 


tnd Sugar Syrup, to sweeten, 34 gill of 
Apple Jack Brandy or Calvados, ‘and stir 
‘up gently. Squeeze the peel of a lemon into 


‘the glass, and add grated nutmeg, 
Some people prefer a tablespoonful of 
fresh lemon julce also init 


Steaits Sting. 
‘This well-known Singapore drink, thor- 
oughly iced and shaken, contains: 
2 dashes of Orange Bitters. 
2 dashes of Angostura Bitten, 
‘The juice of half a lemon. 
¥ gill of Bénédictine, 
4% gill of Dry Cherry Brar dy. 
Hill of Gin. 
Pour into a tumbler and fill up with cold 
Soda Water. 


SMASHES. 


Aut Smashes are made the same way by 
‘Substituting the base liquors. 


Gin Smash. 


Dissolve a little sugar and water in a 
shaker, add 3 sprigs of mint, press the 
favour out of them, and put sprigs aside, 
ll the shaker with ico, nda gill of Gin, 
abake and strain into a wine Dress 
ea de eta 


Fancy Gin Smash. 


Is made in the same way as the plain Gin 
Smash, The glass is, however, filled up 
‘with chipped ice and decorated with fruits 
and a little sprig of mint, Seve with strawa 
and a spoon. 


——_—________—_. 
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SOURS. 


fur Sours are cooling and pleasant drinks. 
They are. generally prepared with Gin, 
Brandy, Rum, Whisky, ete, 


Brandy Sour. 


ill the shaker half full of broken ice, add 
fa few dashes of plain Syrup, and the 
of half a lemon, ¥% gill of Brandy. “Shake 
‘well and strain into a wine-glass, add a little 
splash of ayphon on top, and decorate with 
uit, 
echslow tops of white of egg improve all 


Continental Sour. 


1s an ordinary Sour made with Brandy 
and a dash of Claret on top. 


Egg Sour. 
‘Substitute a fresh egg for the base liquor, 


Vietoria Sour. 

The ingredients are ¥ gill of Whisky and 
Y,gill of Sherry, with a dash of Rum and 
wectened with equal parts of Pine-apple 
Syrup and Apricot Syrup. 


TODDIES. 


‘Taese drinks can be served hot or cold by. 
sing respectively hot water orice and cold 
water 

Dissolve sugar and water in a small 
tumbler, put ice in glass, add ¥ gill of the 
liquor desired. 

"The hot todidies are generally served with 
a slice of lemon on top, In France they are 
called " Grogs. 


Hot Apple Toddy. 

Strain the juice of a baked apple, some 
sugat, and a little hot water into @ tumbler, 
add % gill of Apple Jack Brandy. Fill up 
with boiling water and add grated nutmeg 
fn top. 
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VARIOUS DRINKS. 


American Glory. 
Por the juice of half an orange in a tumbler, 
add 2 lumps of ice, and equal parts of 
Champagne and Soda Water. Stir up with 
‘8 spoon and serve. 


Black Stripe. 

Dissolve 1 tablespoonful of honey with 
fa little hot water ina tumbler. When cool 
add 2 or 3 lumps of ice, % gill of Rom, 
fand cold water, Grate nutmeg on top and 
serve. 

‘This drink can also be served hot by using 
boiling water. 


Bull 
‘This well-known 
eludes : 
4% gill of Old Brandy. 
Sugar or Sugar Syrup to taste. 
"pint of fresh milk, 
Well iced and shaken, Strained into a 
tumbler with grated nutmeg and cinnamon 
on top. 


ine 


Bosom Caresser. 
Fill the shaker half full of broken ice and 
add: 

‘The yolk of a fresh egg. 

¥, gill of Madeira. 

¥, gill of Brandy. 

¥, gill of Curagao, 

gill of Grenadi 
Shake well and strain into a wine-giass. 
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Brace Up. 
2 dashes of Angostura Bitters. 
2 dashes of White Anisette, 
‘The juice of a small lime, 
x fresh egg. 
¥gill of Brandy. 

Well iced, shaken, and strained into a 
tumbler, Fill up with Vichy Water. Sugar 
for Sugar Syrup should only be used in this 
drink if absolutely necessary to one’s taste, 


Champagne Pick-me-up. 


Fill the shaker half {ull of broken ice and 
add the strained juice of half an orange, a 
fow dashes of Curagao or Grenadine, % gill 
of Brandy, Shake well, strain into a wine 
glass, and fill up with Champagne, A das 
of Absinthe on top if required, 


Cloudy Sky. 
‘This drink is well known in Philadelphia, 


It is.a Sloe Gin Rickey filled up with Ginger 
Ale instead of Soda Water. 


Collins. 


‘There are two brothers Collins : 

John Collins, which is made with Hol- 
lands Gin ; and Tom Collins, which is made 
with Old ‘Tom Gin, A Collins can also be 
made with Whisky, Brandy, Rum, ete., and 
is. then called Whisky Collins, Brandy 
Collins, etc. 

‘The best way to prepare a Collins is the 


{ 
j 
’ 
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VARIOUS DRINKS on 


old-fashioned way, by using two. glasses. 
In the first glass, a tumbler, put % gill of 
the required Gin, x lump of ce, fill up the 
glass with Soda’ Water, and leave to get 
cold. 

Ta the second glass dissolve powdered 
sugar in the juice of « lemon, Then take 
tthe ice out of your tumbler, which will leave 
room to add’ the sweetened lemon juice, 
When doing this stir up at the same time, 
serve quickly, and drink immediately. 

‘Nowadays the Collins is generally made 
in the shaker with lemon juice, Sugar 
Syrup, and Gin, well shaken, strained into 
a tumbler, and ‘filled up with Soda Water, 


Eye-Opener. 

‘A good Eye-Opener is made with : 

A fresh ogg. 

¥ gill of Old Brandy, 

$6 ill of Absinthe. 

44 gill of Green Créme de Menthe. 

Well iced, shaken, and strained into a 
‘mall wine-giass, 

UE this drink does not open the eyes, add a 
small pinch of red pepper on the top. This 
will do it properly, and give you a glad eye 
at the same time, 


Gliihwein, 


‘Tho Glhwein is a German hot Claret 
Toddy, made as follows : 

{In @ saucepan put 2 lumps of sugar, 1 
slice of lemon, 1 piece of cinnamon, and 
¥, pint of Claret. Boil and serve as hot as 
possible. 


Horse’s Neck. 


Place the peel of a lemon in a tumbler 
with one end hanging over the top of the 
glass, add 2 lumps of broken fe, and fll 
the glass with cold Ginger Ale. 

‘A. Stiff Horse's Neck is made the same 
way by adding a dash of Angostura Bitters 
and ¥4 gill of Gin, Brandy, Whisky, ete., as 
required, 


Havelock. 

‘This well-known Indian and Australian 
drink is made of % gill of Brandy and 
double this quantity of Ginger Wine, with 
1 lump of ice in the glass, 


Itchiban. 


‘This Chinese egg nogg includes + 
1 fresh egg. 
1 teaspoonful of Créme de Cacao. 
X teaspoonful of Bénédictine, 
¥ gill of Brandy. 
Balanee cold rich milk. 
‘All iced, shaken, and strained into a 
tumbler with nutmeg grated on top. 
Itchiban is the Chinese for Number One, 


Kiss-me-quick. 
Put 2 o 3 lumps of ice in a tumbler, add : 
2 dashes of Angostura Pitters. 
4 dashes of Curacao. 
¥, gill of Absinthe 
Fill the glass up with cold Soda Water. 
Stir up and serve with straws. 
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Lait de Poute. 
Lait de Poule means “ Cock-a-doodle 
Tt snch egg nogg made with 
volks of 2 eggs beaten up with castor s 
boiling milk, and % gill of Brandy or 


Leave it to me, 


The juice of half a lemon, teaspoonful of 
Raspberry Syrup, ¥% gill of gin. Iced and 
well shaken, Strain into a wine-glass and 
‘add a splash of soda on top. 


Long Whistle. 

‘Three-quarters of a gill of Brandy or 

Whisky, a little Sugar Syrup, and hot or 
cold miik, Nutmeg grated on top. 


Lover's Dream, 


‘The Lover's Dream is also called a 
Glasgow Flip. It is a lemon tip served in 
‘a tumbler and filled up with Ginger Ale. 


Magnoli 
Fill the shaker half full of broken ice 
and add : 
x tablespoonful of Sugar Syrup. 
x tablespoonful of Curagao. 
1 yolk of a fresh egg. 
¥, gill of Brandy. 
Shake well, strain into a tumbler, and fill 
‘up with iced ‘Champagne, 


Maiden’s Blush. 
Fill the shaker half full of broken ice and 
ada 
1 tablespoonful of Grenadine, 
2 dashes of Oxygénée. 
‘Yq Bill of Gin, 
Sake well and strain into a small wine- 
81088. (Recipe by Mr. Franh Newman, Paris.) 


The ingredients are : 
The yolk ofa fesh og 
‘gill of Anisette, 
Bill of Curagao, 
4 gill of Brandy. 
Well iced, shaken, and strained into @ 
‘sroall wine-giass, 


Pick-Me-Up. 
Put 1 or 2 pieces of ice in a tumbler, add 
the juice of a lemon, the same quantity of 
Worcester Sauce, and fill up with Soda 
Stir up gently and serve, 
‘This is a good drink when the stomach is 
tn disorder. 


Prairie Oyster. 

‘The Prairie Oyster, also called Mountain 
Oyster in America, is made differently in 
various parts of the world. 

Here is a well-known recipe : 

2 teaspoonfuls of Worcester Sauce, 
2 teaspoonfuls of Brandy. 
1 teaspoonful of Vinegar. 
1 teaspoonful of Tomato Ketchup. 
Mix well. drop the volk of a fresh egg in 
4 
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the glass, and add red pepper on top. Some 
people like a dash of Angostura Bitters in 
it, others prefer it without Brandy, but 
they take a plain glass of Sherry immedi- 
ately afterwards, 


Royal S: 
Fili the shaker half full of broken ice 
and add : 
The juice of half a time 
1 teaspoonful of Grenadine, 
¥ gill of Dry Gin. 
Y ill of Apple Jack Brandy. 
Shake well and strain into a small wine- 
‘lass, A little cream improves this drink, 
Some bar-tenders also use plain Cider in- 
stead of Apple Jack Brandy, 


‘September Morn, 

The white of an egg, the juice of half a 
lime, 1 teaspoonful of Grenadine, and ¥ gil 
of Bacardi, well shaken and strained into 
small wine-glass, 


Hot Spiced Rum. 


Put into a tumbler 2 or 3 lumps of sugar 
and dissolve them in a litte boiling water, 


1 gill of Old Jamaica Rum, 

1 piece of bitter as large as a small 
walnut, 

1 teaspoonful of spices (cinnamon, 
cloves, nutmeg). 
Fl the glass with boiling water, Sti up 
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Stone Fence, 


‘A Whisky and Cider with a lump of ice 
1n it, stirred up gently, 


Spike Lemonade. 


‘A plain cold Lemonade and Whisky. 
Usually Rye Whisky, 


Shandy Gal 
Equal parts Bass Ale and Ginger Ale, 


White Lion, 
‘The juie of half a lemon, 
ill of Raspberry Syruj 
rer foreoigddials 
Hill of Rum 
Well shaken and strained into a tumbler 


filled with chopped ice, and tastily decorated 
‘with fruits in season, 


98 COCKTAILS—HOW TO MIX THEM 


DO YOU KNOW THAT— _99 


DO YOU KNOW THAT— 


Aquadiente is « Mexican liqueur made from 
ine "Maguey aloe. Puiyue Wine ia tale 
rom the same 

‘Araki of Egypt is well known in the Near 
East, and is & liqueur made rom the juice 
of dates. 

Beer. ‘The Germans generally serve beer 
In Schoppen (a glass covered. With a metal 
top), and it is the custom when drinking 
with ffiends to close the metal top. If yo 
forget to do so, they put their glass on the 
top of your open one and: demand another 
found af beet at your expense 

In Brussels the Tocal beer, called Gueuse 
Lambic, is usually sweetened by adding « 
lump ot sugar or a little grenadine. Far 
and’ Krichen Lambie ate™ similar to. the 
ueuze lambic, but of inferior quality 

Bee Wine is made from the ginger-beer 
plant, @ fungus which possesses. peculiar 
properties. Although favourite tee. 
fotallers’ drink, analysts have proved that 
it ‘contains more alcohol that beer, IF 
fakes a fortnight to brew by placing some 
of the besa" in "water and adding 
Periodically alittle sugar or syrup ‘which 
Produces fermentations After’ thie ‘itis 
bottled, aid down for six weeks and is 
then ready for drinking. 

‘Bismarch is equal parts stout and cham- 

wen Canada "this ‘drink’ is called 
2 

Brandies. Cognac is the French sity 
where the famous brandies (Eau de Vis) 
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proved to be a stimulant when no other 
stimulant can be retained in illness, 

‘There are three kinds of champagne : 

Crémant, which is of the best quality and 
produces a creamy froth, 

‘Mousseux, the next best wine, which is 
very sparkling and yery frothy. 

isane, which is a" mousseux "of inferior 
quality. 

Champagne was first produced in the 
seventeenth century and soon became a 
favourite drink of Louis XIV. 

cha, from. , is made of . 
It is slightly intoxicating. eee 

Cider is the juice of apples, to which is 
added sugar and water, It contains a 
little more alcohol than beer, but there are 
also various brands of non-alcoholic ciders, 
‘The best English cider is made with Fair 
Maid of Devon, Sweet Alfred, and Wood- 
bine Apples, which grow in’ Devonshire, 
‘The best French cider comes from Normandy, 
while in the U.S.A. the cider of Jersey is 
famous. Cider improves when matured. 

Delphinette is known as the Bénédictine of 
Grenoble, and the Génépi des Alpes the Grand 
‘Marnier of the same town, 

Dog's Nose is a glass of ale with a dash of 
148 & popular sailors drink in the 

tish Navy. 

Dousico isa Turkish kind of absinthe, 
which when taken with water turns white. 
Tt has the kimmel taste. 

Eau de Vie de Lie. A Swiss liqueur made 
from the “lie” (the crust which adheres to 
the wood of the wine casks) is very popular in 
the Canton de Vaud, Lausanne, and Geneva. 
Tia i pola ate on one oe tl 

Elisir is a liqueur which possesses great 
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qualities, It cures stomach-ache, indiges- 
tion, ete. The best known is the Elixir de 
‘Spa, made in the town of Spa, Belgium, and 
‘the ‘Izarva, made in the Pyrénées. Béné- 
dictine, Vieille Cure, Chartreuse also possess 
the qualities of good elixir. 

Finkel is a spirit like gin, but made from 
potatoes, of which the Norwegians are very 
fond, There is a still for making it on 
every little farm, The Norwegians also 
produce Homeburn or H.B. from distilled 
sugar and fermented yeast. 

Gin is made of juniper berries. Dry gin 
contains no sugar; Old Tom Gin has a 
small. percenta Sloe gin 
flavoured with the juice of the sloe be 
Genidore is a gin well known in va 
European countries ; it is made from corn, 
In Holland this gin is known as Oude Klaren 
or Schiedam, in Germany they call it 
‘Schnapps, Ahavitte is much stronger than 
the usual gin; it is made in Denmark, 
‘Sweden, and Norway, 

‘Guarapo is a fermented sugar-cane drink of 
the West Indies, 

Guariizo of Chili is made from rice, 

Guignolet de Bourguignon is a kind of 
cherry brandy made from the gimgne (« 
small black cherry). It is a well-known 
liqueur in the Dijon district. 

‘Half and Half \s a favourite English drink 
of equal parts ale and stout. 

Kava is a Hawaiian liqueur made by the 
prettiest girls in the villages, called Taupos, 
In every village there is a taupo. She alone 
wears the war dress of the men. In war 
time she is a vivandidve, carrying food, 
water, and ammunition, and in peace time 

acts 28 mistress of the ceremonies, 
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Kava is made by chewing the root of the 
pepper plant and spitting it into the Kava 
Bowl. he stuif ia strained and served in 
2 coco-nut cup. It is also made by beating 
he root between stones, Too much kava 
fearalyses the legs, but ‘the head. remains 
lear! the drinker’ becomes emaciated and 
this skin scaly. 

"Kas ig n Russian liqueur mado of rye, 

Tashi i» made in Tripoli from the juice 
of dates. 

Térina is delicious liqueur made on the 
Trine lands itonted' inthe Mediter 
tanean opposite Cannes 

‘Mastic o a Greek liqueur well known ia 
the East, 

‘Meseai is a colourless and firey liqueur 
‘obtained by the distillation from the crooked 
heart of the agave or Mexican aloe. 

“Matuio of Pérow is marte of boiled maize 
and sugar water. 

Navy Rum, known as grog, is one part 
rum to three’ parts, water. 

v1 of local gin made from cora 

fchrapeaking part of Belgiut, 
Perry isa fermented liquid made from 
uch a8 cider is made from apples, 

Pic 4 Pow is the local wine of the French 
wPyrinées. 

Pimento Dram of Jamaica is, liqueur 
sinvented by the Carib Indians. They have 
‘nearly. died out and are known as. the 
Tiggost drunkards in the world. Pimento 
‘Grin is very strong, but it 18 & good cure 
for a cold and fever. 

“phmard is the name given by the French 
soldiers to the ration wine they receive, 

‘Poncht Soto is « famous liqueur of Spain, 
‘and the Sol y Sombra (ball gin. and. hai 


Spanish brandy) is a well-known drink of 
the Spanish sailors, Sol y Sombra means 
**Sun and Shadow.” Itis the name also given: 
to the seats in the arena at bull-fights,. > 

‘Saké is the national Japanese beverage. 
It is usually served in tiny white cups. 
Seaweed biscuits are served with it. 

‘Schwarewald ‘Kirschwasser isa German 
liqueur made of cherries crushed ‘with their 
stones, and the Quetsch of Alsace is a similar 
Tiqueur made with prunes, 

‘Secrest is a famous French bitter. The 
Bitter Francais, the Amer Picon, the Ttalian 
Fernet Branca, and the Dutch’ Boonehamp 
‘ae very similar to it, 

‘Sinday Js a popular wine in Hindustan, 
‘made from the aap of the palm tree, 

‘Slivovitza is known’ in Austria and 
Hungary, It is made of fermented prunes, 

‘Sire is a famous Italian liqueur of Milan, 
and. Princhiers and China. Bisers are welle 
Mn ne riety tad eompeontch 

rep is a Flemish drink composed of 
glass of lager’ beer, of which half is 
froth, 

Tica is a Roumanian liqueur made from 
wild prunes, 

Van de Ham is a delicious South African 
liqueur tasting similar to Ténédictine, 

Whishy is made of batley or rye, It has 
undoubted medicinal value, principally 
against chill, fever, cold, malaria, fatigue, 
ete, Tt is usually’stored in sherry ‘casks, 
ich give ita soft and mellow favour and 
Improve its colour. 

"Phe best brands of whisky are distilled in 
Scotland, Ireland, Canada. There is also 
@ wormvood whisky, ‘made in the neigh- 
bourhood of Odessa, w 
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in the southern parts of Russia, It is 
called Polynnaia, 

Wines, The ted colour in the wines is 
due to a pigment contained in the skins of 
the grapes, which are not removed during 
the fermentation of the must, In white 
wines, however, the skins of the grapes 
are removed. 

Practically every country where the 
climate allows grapes to grow produces 
wine, ‘Those best known are undoubtedly 
the French Bordeaux (Claret) and Burgundy 
wines; the German Hock and Moselle 
wines ; the various Italian, Spanish, Portu- 
guese, ‘Hungarian, Algerian, Madeira, South 
African, Australian, Californian wines, etc. 

The best Burgundy wines are to be found 
in the Belgian cellars, This is due to the 
sandy soil which keeps the cellars at a 
regular temperature. 

‘The German wine saloons, known as 
" Weinstiben,”” possess Stammtische (club 
tables), where friends gather nightly to eat 
and drink, Fines are paid when drinking 
wine which costs more than a certain price. 
‘This money is saved for dinner parties, and 
the members also leave in their will a certain 
amount of money to be spent on wine drunk 
to their memory. 

Yeast, or barm, that mysterious 
was discovered “by Cagnard 
Schwann, Pasteur found the various tribes 
of yeast, which differ as much one from 
another ‘as Saxons from Zulus. They all 
possess, however, the power of elaborating 
alcoho! from sugar. 

‘Beer, wines, and spirituous liquors depend 
for their production entirely on the work of 
the microbes contained in the yeast. 
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Coup, When the cold is coming on the 
best way to stop itis to have a hot foddy at 
bedtime or a Glhwoin (se recipe. 

‘When unable to breathe through the nese 
dissolve a pinch of powdered borax in bot 
tater and sn from the pam of the band. 

"A trong nightcap at bedtime, say, boiling 
water with 94 ilo rum, whisky, oF brandy, 
Is very help 

‘To cure a sore throat a Roch and Rye is 
advisable before retining. This consists of 
{teaspoonful of rock eandy syrup, % gill 
ot yer whisky, the juice of hall a lemon, 
and well stirfed. up. Honey. can be used 

stead of rock eantly syrup, but should be 
dissolved in a litle hot water first. 

"A Bich Siripe is also. good (Se recipe), 
ora Hot Apple Today, prepared Dy straining 
the juice of a baked ‘apple, sugar, and a 
little hot water into a large tumbler; add. 
Beil of apple jack. brandy, fill up. with 
Boilng water, and grate nutmeg on top. 

Disawnara, —To\cure diarsham have a 
lass of plain blackberry brandy, of if too 
Greet to'your taste mix some oid brandy 
with it 

‘Another good cure is equal parts of port 
and brandy’ with a dash of Angostura 

‘Fuven.” A. good remedy against. fever, 
which is) generally ‘used in the tropical 
Yoontries, © equal parts of strong tra’ and 
soda water. 

Hrapacis, To cure a headache take a 
little absinthe in the palm of the hand, dry 
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it between che two hands, and sniff through 

the nose. After this have a plain cocktail 
with a dash of absinthe, or | good London 
Cocktail (see recipe) is generally effective 

Iypicistiox. A good cure for indiges- 
tion is gin and white peppermint or brandy 
‘aud green créme de'menthe, ‘mixed halt 
‘and! Balt 

A green eréme ce menthe and soda 1s also 
very reliovin 

When suffering just after a meal, take a 
4ittte bicarbonate of soda and water, or hot 
black coffee with 1 teaspoonful of giycerine 
instead of sugar. 

Ivruuunzs. A good precaution against 
“flu” is a hot clare toddy at bedtime. 

Another wonderful mixture is made of 

‘A fresh egg. (the yolle only) beaten up 
swith 1 teaspoonful of lemon oF lime syrup, 
x feaspoonfil of clove syrup, 1 teaspoontal 
of cinnamon syrup, and 44 gill of rum, 
Put this mixture ina tumbler, add boiling 
water while stirring up, and drink as hot as 
possible before going to bed. 

Nevratots, ‘A mouthful of neat Absinthe 
Pernod. swallowed very slowly will cure 
neuralgia. Its taste is very strong, but the 
‘effect on the pain is radical. Some people 
prefer old brandy instead, 

Pick-Ms-Ups. Some liqueurs and certain 
cocktails, mixed properly, and when taken 
‘at the right time, possess great medicinal 
‘qualities ‘can “cure. slight indis- 

itions, such as colds, stomach trouble, 
igestion, neuralgia, etc. 
The best way is never to abuse good 
things; “but it happens sometimes unex: 
pectedly that one steps a litte over the 
cnark. 


Bromo seltzer taken twice withia half an 
hour is undoubtedly a good cure for this 
indiscretion, 

‘So is a. pick-me-up of equal parts of lemon 
juice and Worcester sauce with soda water. 
‘Some people believe in lemon juice and soda 
‘water only, but this very often causes sick- 
ness, 

‘Angostura and soda also produces a good, 
‘effect, And on the morning after the night 
before a Morning Glory Fizz is helpful. Tt 
isa plain fizz made with gin, whisky, brandy, 
or rum, according to taste, to which tl 
white of an egy has been added and also 
3 or 4 dashes of absinthe, ‘That will give 
‘ne an appetite and quieten the nerves. So 
will a Morning Glory Daisy, which is made 
exactly in the same way, but without soda, 

RuNFUMATISM, A good embrocation which 
stops theumatism is made with equal 
quantities of turpentine, olive oil, “and 
whisky or gin. ‘These ingredients: should 
be well shaken until properly mixed, rubbed 
on the affected part after a hot bath while 
sitting in front of a good fire. Cover after- 
wards with a flannel, 
ra-stcKnnss, When feeling uncomfort- 
able while travelling on the sea, lie down 
fand try to sleep and keep the fect warm. 
Champagne is very effective, and so is lemon 
juice and soda without sugar. 

SLEEPLESSNESS. A good sleep conducer i 
the juice of an orange taken with boiling: 
water, Sugar according to taste and a slice 
of lemon floating on the top. 

Apple tea is also very good. It is made 
with cut-up apples covered with water and 
sugar, When boiling strain the juice and 
drink as hot as possible with grated nutmeg 
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an top. To ensure sleep always remember 
‘that the conducer should be taken regularly 
every night, 

The American Glory (see recipe) is a 
elicious drink before going to bed, when 
fone has been out late. 

Sromaci-actte, Very good drinks to soften 
the pains are haf gin and half anisete, halt 
gin and half int, half brandy. an 
FE ereme deinen, or half feret Branca 
Ditters and plain waters 

not ription is a mixture 
compowed of one Ligueat eas full of fernet 
branca bitters, ditto of white mint, served in 
‘4 wine-glass and filled up with soda water. 
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inzano 


VERMOUTH 


NOT TOO SWEET 
& NOT TOO DRY 


MAKES THE BEST COCKTAILS 


“MARTINI,” “MANHATTAN,” 
“BRONX,” Ete, 


TRY A 


“GIN & CIN” 


4 Dry Gin, 9 Cinzano Vermouth, 


uid Squeeze of Lemon Ped. 


